
You Say Tomato, I Say Tamotto
by 2 G O U R M A N I A C S on O C T O B E R  2 ,  2 0 1 0

My father-in-law just returned from Sicily. He was born and raised there. Periodically
he and his wife, Maria, return to visit with family, sample olive oil, and indulge
themselves in all things Sicilian. So, on there way to our house yesterday, Mario
stopped at the tomato farm in Calverton where he and I traditionally “pick’um up
tomatoes” in hopes of getting several bushels of plum tomatoes from which to
make tomato sauce. Unfortunately, he was too late in the season. Lucky for him, I
made plenty of sauce earlier this month, and I gladly sent him and Maria on their
way home with a dozen or so quart bottles of freshly made sauce.

As I said earlier, I was a little strange making sauce by myself this year. After picking
six bushels of tomatoes, I brought them home and spread them out on my back
deck for several days to finish ripening. This year I picked 3 bushels of red plums,
2 bushels of orange plums, and a
bushel of yellows. I also picked
about a half a bushel of red grape
tomatoes which made the best and
sweetest sauce of all the tomatoes.

After that I washed them very
carefully, sponging each one
individually. I had already filled three
large stock pots with water and I
got them boiling. After washing the
tomatoes, I dumped them into boiling water until the skins started to split, about
ten minutes or so. After removing them from the boiling water, I spread them out
on inclined plywood boards out on my deck. This not only drains them but it lets a
lot of the water inside the tomatoes to seep out, rendering a thicker finished
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lot of the water inside the tomatoes to seep out, rendering a thicker finished
sauce.

After, the tomatoes sat for a while, until cool to the touch, I processed them
through my father-in-law’s “mini-mite” tomato mill. It has a large hopper where you
put handfuls of tomatoes, and then force them down onto an augur, which pushes
the tomato through a sieve, rendering the sauce and pushing out the pulp, skins,
and seeds. I love that part of the sauce making process: there is something
extremely satisfying about watching the sauce collecting in a large pot under the
mill.

After all the tomatoes are processed, I filled the glass canning jars, screwed on the
lids and set them in the canning pots filled with boiling water. I left them in for
about twenty minutes, and then removed them to my counter where I left them to
cool. As I continued putting the jars in the boiling water to seal them, I listened to
the lids “popping” as they contracted onto the mouths of the jars.

The last thing that I did was put all the jars in
crates and store them away in a closet
which stays cool all winter long. There’s
nothing like fresh tomato sauce in January.
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At Play in the Fields of Tomatoes
by 2 G O U R M A N I A C S on S E P T E M B E R  2 3 ,  2 0 1 0

What a great summer for growing things it has been around here on the east end
of Long Island! I don’t know about where you live, but it’s been hot, humid, and
arguably one of the best years for produce in recent memory. Everything started
coming in a couple of weeks early. We were eating local corn in mid-July. The
berries have been unbelievably sweet. And then, of course, it was all about the
tomatoes. End of summer finally brings some relief from the heat, and it also
brings the making and putting up of fresh tomato sauce. Before I get into this
year’s tomato sauce production, I thought I’d first give a visual of where our
tomatoes come from. I go to a farm over on the north fork in Calverton called
Hodun’s. Mario, my father-in-law, discovered it about ten years ago. He was the
first one to introduce me to “pick’em up tomatoes”. Mario is incredible picky (no
pun intended) about picking tomatoes. He inspects each one before he picks it
from the vine. He still regards me as a novice in the tomato fields.

There’s nothing better than an afternoon out in the sunshine, bent over picking six
or seven bushels of plum tomatoes. The air and the light are wonderful. It takes
about 20-3o minutes to carefully pick a bushel: each bushel yields about twelve
quarts of tomato sauce. Usually Rosaria heads off down one row of tomato plants
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“Whole” Boneless Poached Salmon
A U G U S T  1 8 ,  2 0 1 0

I can’t believe there’s less than three
weeks until Labor Day. Whoa! The last I
looked it was Memorial Day and Rosaria
and I headed off to Portland, Maine to
avoid the season’s first onslaught of
summer visitors, and to sample some of
that city’s great restaurants. Actually,
that’s not entirely true. I’ve been very [...]

Chilled Light Tomato Soup
J U L Y  1 7 ,  2 0 1 0

Where have we been lately?  Everywhere!
 Busy summer so far, what with
entertaining, visiting friends and family,
cheffing, and trying to “chill” in this infernal
heat … Speaking of which, here is the
easiest soup ever: chilled tomato soup
derived as a byproduct from the fresh
garlicky tomatoes used on last night’s

and I go down another. And suddenly, with the maturity level of a fifteen year old
she always starts a rotten tomato fight, lobbing gluey tomatoes at me.  And then
she gets angry when I peg her with one.

More on making sauce in the next post.
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grilled pizza.  The [...]
Share on Facebook
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Turkey meatballs, fresh tomato
sauce & home made pasta
J U N E  3 ,  2 0 1 0

How easy is it to make home made turkey
meatballs? Faster than going to  a
supermarket to buy the very unappealing
pre-packaged variety. Because I happened
to have a large tray of ground turkey, I
made a big batch of “balls”, most of which I
froze in several containers to retrieve easily
for a future quick meal. [...]
Share on Facebook

Read the full article →

Beech Mushrooms, or Bunashimeji
M A Y  2 7 ,  2 0 1 0

Recently, during yet another Chinatown
food shopping expedition, the mushroom
fiend in me impulsively hoarded a large
selection of every type and size of
mushroom available in Hong Kong
Supermarket’s produce department:
Shitake, King, Prince, Oyster, and some
perfectly small white and brown
Bunashimeji – or Beech Mushrooms,
organically grown by the Hokto Kinoko
Company. [...]
Share on Facebook

Read the full article →

Grilled Pizza
M A Y  1 9 ,  2 0 1 0

For a long time, the Holy Grail in my kitchen
has been the perfect pizza dough. I’ve read
and researched, measured flour, added
honey, I’ve used powdered and cake yeast,
and I’ve made countless doughs. I’ve had
some respectable pizza, but I feel that my
dough can always be better. What I’m after
is a [...]
Share on Facebook

Read the full article →

Springtime Pasta with Asparagus
Pesto
M A Y  1 8 ,  2 0 1 0

I know I’ve lamented only too often what a
long winter we had here on the East End of
Long Island, and how spring hasn’t been
much better: the leaves and flowers are
late coming out, ferocious wind and rain
storms have knocked down trees, and long
dreary overcast days have seemed
endless. Finally, we’ve [...]
Share on Facebook

Read the full article →

Chicken roulades wrapped in Swiss
chard
M A Y  1 3 ,  2 0 1 0

In my endless search for new and
interesting ways to prepare and serve
chicken, I decided to make poached
roulades. Invariably I use ducks instead of
chickens when I prepare this dish, but I saw
no reason why chicken wouldn’t work just
as well. Here’s how:
Ingredients:
1 fresh 3 ½ lb whole chicken (preferably
organic), breasts [...]
Share on Facebook

Read the full article →

What’s for Lunch? Crunchy Salad
tossed with Cilantro-Mint-Lime
Dressing
M A Y  1 1 ,  2 0 1 0

What’s for lunch? That’s easy to answer
when you’ve recently shopped at one of
the best green grocers around, Manhattan
Fruit Exchange in Chelsea Market. A little
imagination and an assortment of great
produce works wonders as inspiration
when creating a healthy meal, such as our
lunch today. Optional: top the salad off with
sliced [...]
Share on Facebook

Read the full article →
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